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Design	  is	  where	  science	  and	  art	  break	  even.	  	  
Robin	  Mathew	  
It’s	  art	  if	  it	  can’t	  be	  explained.	  [...]	  	  
It’s	  design	  if	  it	  doesn’t	  need	  explana<on.	  
Wouter	  Stokkel	  
…	  so	  What	  is	  Design?	  
The	  deliberate	  and	  reasoned	  shaping	  and	  making	  of	  our	  
environment	  in	  ways	  that	  sa@sfy	  our	  needs	  and	  give	  
meaning	  to	  our	  lives.	  
	  
HeskeB,	  John.	  2002.	  Toothpicks	  &	  Logos:	  Design	  in	  Everyday	  Life.	  New	  York:	  







There	  is	  GOOD	  Design...	  
	   …and	  there	  is	  BAD	  Design	  
1.  Good	  Design	  Is	  Innova@ve	  
2.  Good	  Design	  Makes	  a	  Product	  Useful	  
3.  Good	  Design	  Is	  Aesthe@c	  
4.  Good	  Design	  Makes	  A	  Product	  Understandable	  
5.  Good	  Design	  Is	  Unobtrusive	  
6.  Good	  Design	  Is	  Honest	  
7.  Good	  Design	  Is	  Long-­‐las@ng	  
8.  Good	  Design	  Is	  Thorough	  Down	  to	  the	  Last	  Detail	  
9.  Good	  Design	  Is	  Environmentally	  Friendly	  
10. 	  Good	  Design	  Is	  as	  LiBle	  Design	  as	  Possible	  
By	  Dieter	  Rams	  
There	  is	  GOOD	  Design...	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Rince	  and	  Chop	  –	  Joseph	  and	  Joseph	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Are	  you	  clumsy?	  Do	  you	  
have	  hands	  like	  ﬂippers?	  
You're	  probably	  a	  water-­‐
dwelling	  mammal	  and	  
should	  get	  back	  in	  the	  sea.	  
But	  if	  you	  happen	  to	  be	  a	  
serial	  spiller	  of	  piping	  hot	  
beverages	  then	  have	  we	  got	  
the	  mug	  for	  you.	  	  


How	  do	  we	  pursue	  Good	  Design?	  
	  
Prepara@on	   Idea	  Genera@on	  	   Solu@on	  Development	  
DESIGN	  THINKING	  
“Design	  thinking	  is	  a	  human-­‐centered	  approach	  to	  innova<on	  that	  draws	  from	  the	  
designer's	  toolkit	  to	  integrate	  the	  needs	  of	  people,	  the	  possibili<es	  of	  technology,	  
and	  the	  requirements	  for	  business	  success.”	  	  





Is	  there	  a	  scope	  for	  Design	  
Methods	  designed	  







Explicit	  knowledge	  can	  be	  
expressed	  by	  par@cipants	  in	  
words. 
 
Observable	  knowledge	  is	  
displayed	  in	  ac@on	  and	  can	  be	  
determined	  through	  
observa@on	  by	  experts. 
Tacit	  knowledge	  is	  conscious	  knowledge	  
that	  par@cipants	  are	  unable	  to	  express	  in	  
words. 
Latent	  knowledge	  is	  subconscious,	  possibly	  
dormant	  knowledge	  that	  par@cipants	  are	  unable	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Crea@vity	  
Fluency:	  the	  number	  of	  alterna@ve	  uses	  you	  can	  think	  of	  

Crea@vity	  
2	  	  Important	  aspects	  of	  crea@vity	  
2	  	  	  Sugges@ons	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CONNECTING	  IDEAS	  
VISUALS	  
2nd	  	  Important	  aspect	  of	  crea@vity	  
2nd	  	  Important	  aspect	  of	  crea@vity	  
OPPORTUNITY	  for	  ideas	  to	  connect	  

Design a product for  
Design About Food 
2nd	  	  Important	  aspect	  of	  crea@vity	  
OPPORTUNITY	  for	  ideas	  to	  connect	  
1st	  Sugges@on	  for	  crea@vity	  
SCHEMA	  VIOLATIONS	  
(AVOID	  FUNCTIONAL	  FIXADENESS)	  










Idea	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  Development	  
FOOD	  DESIGN	  THINKING	  
TED	  




Radical	  new	  Meanings	  for	  Ea@ng	  Design	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Aim:	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Situa@onal	  
Inﬂuences	  




(@me	  of	  day;	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Focus	  on	  food	  
Apprecia@on	  of	  food	  
Act	  of	  love	  	  
Access	  memories	  	  
Part	  of	  yourself	  (chef/cook)	  






Blending	  with	  environment	  
Closeness	  to	  nature	  	  
Look	  for	  feedbacks	  	  








Someone	  I	  know	  	  
Similari@es	  
Lively	  environment	  




Closeness	  to	  nature	  	  
Space	  	  













Idea	  Genera@on	  	   Solu@on	  Development	  
FOOD	  DESIGN	  THINKING	  
TED	  
	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
Prepara@on	  
Idea	  Genera@on	  	   Solu@on	  Development	  
FOOD	  DESIGN	  THINKING	  
TED’s	  Themes:	  
Thoughts	  for	  Food	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  TED	  




Brief:	  Design	  a	  dish	  that	  “tells	  a	  story”	  

Is	  there	  a	  scope	  for	  Design	  
Methods	  designed	  
speciﬁcally	  for	  the	  Food	  
Design	  process?	  
YES!	  




Heston’s	  70’s	  Feast	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